ABSTRACT
INTRODUCTION
The philosophy of Home Economics Education borders on the improvement of the quality of life of the individual, family and the society at large. It focuses on the acquisition of knowledge, skills and competencies which family members require to satisfactorily improve family living. Food and Nutrition is a major area of Home Economics. It comprises of the principles of nutrition-meal management vis-à-vis practical application of the principles. It is a practical-oriented aspect of Home Economics. The Science of Food and Nutrition cannot be effectively taught without carrying out practical (Adebisi, Opaleke and Unomah 2015) . Without agriculture, Food cannot exist, therefore agriculture is the most important sector of the Nigeria economy. It once contributed over 60 per cent of gross domestic products. According to Akinleye and Rahji (2006) , the percentage contributions of agriculture fall drastically since independence in the 1960. Department for International Development (2004) stressed further that this decline is also attributed to the boom in the petroleum for continuity in agriculture cum food production, practical learning and awareness of its importance must be emphasized since no nation survives without agriculture. Learning is the activity one performs and the experience(s) one passes through that affect his/her behaviour Oniyama and Amroma -Asite (2008) posited that learning is a progressive and an orderly change in behaviour which comes as a result of experience and exercise. They asserted that learning is acquired through practice or training and experience(s) that must result in change in behaviour and such change in behaviour should be relatively permanent. To this end, various methods of teaching should be employed in learning such as problem solving, role-playing, project, assignment, field trip and mode to develop creativity (Ochonogor & Onyebueke, 2003) . Food and Nutrition is a practical-oriented subject which should be taught especially with practice and drill methods. These methods comprise of description and explanation as well as practice. The objectives of the instruction in this method of teaching specify acquisition of skills and proficiencies in performing some acts, the skills to be acquired as part of the components of the subject.
Food processing as explained by Ode, Babayeju, and Obalowu (2012) helps to train students to convert raw food and other farm produce into edible, usable and palatable form, helps to store perishable and semi-perishable agricultural commodities, avoid excess in the market, check post-harvest losses and make the produce available during off-season, generates employment, development of "ready-toconsume" products, saves time for cooking and helps in preservation thus making food safe for consumption. Practical food processing is cited in Ademola and Olaoye (2014) who reported from Ogunleye and Awogbemi (2002) that food processing is very vital and in production of locust beans, the best quality of fermented locust beans are drying and salting. The two methods of fermented locust beans condiment is highly important in marketing strategy. This condiment is good in both adults and children diets. Furthermore, snacks that are traditionally or conventionally produced through food practical are also important for toddlers and preschoolers in food consumption because their stomach is still smaller and therefore need to keep their energy level high. It is through this practical procedures that the skill and principles will be acquired by the student.
In addition, cheese is an excellent source of protein, fat and minerals such as calcium and phosphorous, vitamins and essential amino acids. It is an important food in the diet of both young and old (Olashina and Jadesimi, 2012) . It is through food practical skill acquisition that foods can be fortified to improve the nutritional composition. Balogun, Kolawole, Joseph, Adebisi and Ogunleye (2016) explained that utilization of coconut milk in cheese making can also be used during practical to enhance the nutritional composition of cheese. When students are expose to various food practical in schools, they will be able to use the acquired skill to stand the test of time and get a way out for sustainable living (Kembe, 2014) .
There have been many calls for nutrition education to prevent obesity and overweight. However, focusing on nutrition knowledge transmission alone is not the answer to gain control over individual's diet and food intake. Lang and Caraher (2001) determined that mastery of food and cooking skills is necessary for a full understanding of what constitutes a healthy life and without practicals, first-hand experience in preparing foods and learning about nutrition, choice and control are weakened and dependence on processed and fast food emerges. Igunnu and Gbadebo (2012) posited that Home Economics and Foods and Nutrition courses provide the only opportunity for students to learn about nutrition and healthy eating through the 'hands-on' food preparation that is recognized as more effective in changing behaviour than knowledge transmission.
As a learner-centered method of teaching in all food practical, the learners are expected to be involved with the practice to develop skills as it provides opportunity for the individual students to participate in the lesson until he masters a particular skill (Oniyama and Amroma -Asite, 2008) . This can be done by exposing the acquired skills in the imparting Food and Nutrition skills to the students. There are other variables which may affect skill acquisition even when the curriculum is effectively implemented. These are attitude and socio-economic background of students. Socio-economic background of students could have positive or negative effect on the academic performance of students. This is because the family background and context of a child affect his reaction to life situations and his level of performance. (Ajila and Olutola, 2000) .
Parenting practices have significant effects on a child's social and cognitive outcomes. Preparing youth to become caring, competent parents may be the single most effective way to prevent child abuse and other violence, increase mental health, advance school preparedness, and achieve academic success for future generations. (Igunnu et al, 2012) . According to Okioga (2013) student social economic background influenced their academic performance since Education plays a major role in skill sets for acquiring jobs, as well as specific qualities that stratify people with higher and lower social economic status. He reiterates that the middle class parents take an active role in their children's education and development by using controlled organized activities and fostering a sense of entitlement through encouraged discussion but that families with lower income do not participate in this movement, causing their children to have a sense of constraint. Lower income families can have children who do not succeed to the levels of the middle income children because middle income children have a greater sense of entitlement, more argumentative, or better prepared for adult life. It is against this background that the study wants to find out if students in tertiary institutions are exposed sufficiently to food practical and as such, the practical will have positive effect on their skill acquisitions. The specific objectives are to:
i. Assess the effect of skill acquisition between students exposed to food practical and those who were not in the study area. ii.
Examine the effects of skill acquisition among students from low, middle and high economic backgrounds in the study area Research hypotheses are stated in null form and tested at 0.05 level of significance. These are: HO1: There is no significance different between skill acquisition of students exposed to food practical and those who were not. HO2: There is no significant difference among skill acquisition of students from low, middle and high socio-economic backgrounds.
MATERIALS AND METHODS
The study was quasi-experimental research which employed the pre-test, post-test control group design. Meal Preparation using various food items from the food groups Week 8: Meal preparation. The second instrument was questionnaire. The data collected was analyzed using Mean, Standard Deviation and Covariance (ANCOVA). These were tested at 0.05 probability level using Computer subprogram (SPSS). Table 1 indicated the mean scores of skill competencies between respondents exposed to food practical and those who are not. The findings showed that respondents exposed to food practical had better skill acquisition competencies than those that are not. Experimental group had a post-test mean 33.3731 while the control group had a post-test mean of 18.1690. The post-test gain (16.9701) for the experimental group was far greater than that of the control group (2.5070). The result revealed that there was a significant difference in skill acquisition between students exposed to food practical and those who were not. Table 2 revealed the mean scores of 17.8451 for the experimental group and 17.3881 for the control group which showed that there was no significant difference in the skill acquisition among the respondents. However, when broken down to different socio-economic backgrounds the data revealed respondents from lower socio-economic background are 14 and had a mean score of 22.79 while 77 respondents from middle socio-economic group had a mean score of 27.58 and 47respondents from high socio economic group had a mean score of 23.04. The result showed that there was a significant difference in the performance of respondents from middle socio-economic background who have higher mean than respondents from low and high socio-economic background. The results using pre-test as a covariate in table 3 showed that the main effects were significant level at 0.05. This indicated that there was a significant difference between students exposed to food practical and those who were not (F1, 137 = 1421.055, P<0.05). Table 4a revealed that the socio-economic status of parents was significant at 0.05 level (P<0.05). The table shows an F-value of 5.7280 and a p-value of 0.002. Since the p-value is less than the alpha level of 0.05 (P<0.05), the null hypothesis which states that there is no significant difference in skill acquisition among students from low, middle and high socio-economic background is therefore rejected. This means that the socio-economic status of parents had significant effect on the skill acquisition of the respondents (F2, 137 = 5.728, P<0.05). Table 4b (i) shows an F-value of 6.0963 and a p-value of 0.0029. Since the p-value is less than the alpha level of 0.05 (P<0.05), the null hypothesis which states that there is no significant difference in skill acquisition among students from low, middle and high socio-economic background is therefore rejected. Consequently, there is a significant difference in skill acquisition among students from low, middle and high socio-economic backgrounds. In order to find out groups that are significantly different, the Turkey Post Hoc Analysis was carried out as shown in tables 4bii. The result indicated that there was a significant difference between respondents from middle class (27.5844) and those from low class (22.7837) and high class (23.0426). The mean score for the middle socio-economic status of parents has significant effect on the skill acquisition of the respondents and respondents from the middle socio-economic group performed better than those from low and high socio-economic group. Therefore, the hypothesis which stated that there is no significant difference in skill acquisition among students from low, middle and high socio-economic backgrounds is therefore rejected.
RESULTS

DISCUSSION
The findings showed that the respondents that are exposed to food practical had better skill acquisition competencies than those that are not. This is in line with Oniyama and Amoma-Asite (2008) who posited that learning is the activity one performs and the experience one passes through that affects his/her behaviour. Adebisi et al (2015) explained further that Food and Nutrition is a practical-oriented subject which should be taught especially with practice and drill method. These methods comprise of description and explanation as well as practice. This method of teaching specific acquisition of skills and proficiencies in performing the skills to be acquired as parts and components of the subject. The result revealed that there was a significant difference in skill acquisition between students exposed to food practical and those who were not. This corroborates Olashina and Jaelesimi (2012) who asserted that through food practical skill acquisition, the knowledge can be transferred to improve the nutritional composition. The result also agrees with Kembe (2014) who explained further that when students are exposed to various food practical in schools, they will be able to use the skill acquired to stand the test of time and get sustainable living. Balogun et al (2016) explained further that utilization of coconut milk in cheese making can improve the nutritional composition of cheese.
The result also shows there is a significant difference in skill acquisition among students from low, middle and high socio-economic backgrounds. The result of Turkey Post HOC Analysis also showed that there was a significant difference in the performance of respondents from middle, low and high socio-economic background as respondents from the middle socio-economic group performed better in their mean score than those from low and high socio-economic group.
This finding agreed with the study of Ajila and Olutola (2000) and Okioga (2013) whose studies revealed that the students' social economic background influenced their academic performance and that the middle class parents take an active role in their children's education and development by using controlled organized activities and fostering a sense of entitlement through encouraged discussion but that families with lower income do not participate in this movement, causing their children to have a sense of constraint. Kembe (2014) explained that without agriculture, food cannot exist. Therefore, agriculture is the most important sector of the economy. It once contributed over 60 percent of gross domestic products. According to Akinleye and Raji (2006) , for continuity in Agriculture, food production, practical learning and awareness of its importance must be emphasized since no nation can truly survive without agriculture.
CONCLUSION AND RECOMMENDATIONS
Conclusively, exposure of students to food practical is necessary for skill acquisition. Food processing helps to train students to convert raw food and other farm produce into edible, usable and palatable forms. Foods and Nutrition courses provide the only opportunity for students to learn about nutrition and healthy eating through the "hands-on" food preparation that is recognized as more effective in changing behaviour than knowledge transmission. In addition, the socio-economic background of students had no bearing with their skill acquisition. Therefore, this study recommends that different methods of teaching should be employed to develop creativity among the students. The respondents from the three socio-economic status should put in all their best in skill acquired because they believe that "whatever is worth doing at all is worth doing well" as socio economic status does not disturb them from acquiring skills for their food practical.
